50	FLOUR
like for dietetic foods are more or less torrefied and the torrefaction may
be detected, besides by the odour and taste, also by determining the sugars
and dextrin, which are in greater quantity in torrefied than in natural
flour (see 16). With gluten flour, importance attaches to the determina-
tion of nitrogen (see 17), which indicates if gluten has been added.
Sampling.—When the sample is in sacks, portions are taken from the
inner and outer parts and thoroughly mixed, and a similar procedure is
followed with flour in cases or heaps. Of the mixture, the amount necessary
for the analysis (about 500 grams) is stored, preferably in a glass bottle.
 1.	Objective Examination.—The flour is rubbed between the finger
and thumb to ascertain if it is soft, lumpy, etc.;  it is also examined as
regards odour (best observed in flours which are nearly unsound by boiling
with water containing a little caustic soda) and taste (if agreeable or not)
and for the presence of mites or other parasites visible to the naked eye or
under a lens.
 2.	Colour.—This is determined by comparison with typical flours of
known quality and of slightly differing colours:
On a shiny black wooden tray, 14 X 7 cm., provided with a handle, a
parallelepipedon 5x3 cm, and 3 mm. deep is made with 15-20 grams of
flour of known quality; it is made smooth by compressing slightly with
a glass plate and the edges cut sharp with a knife. Close to this a similar
parallelepipedon is made of the flour to be examined. The tray, held
obliquely, is then carefully lowered into a dish containing water (best
acidified with sulphuric acid) and after about a minute slowly withdrawn
and the colours of the two samples compared. Moulds may be used to
facilitate the formation of the parallelepipons. Granular flour must be
powdered before examination.
Such a test is of great importance in judging of the quality or fineness of
flours. It is commonly made use of both commercially and to control milling.
3.	Sieving Test*—This is usually carried out with a sieve of silk about
20 cm, in diameter and with 46 meshes per cm.   50 grams of the product
to be examined are placed on the sieve, which is moved backwards and
forwards by means of two wooden handles fitted at opposite sides inside
a rectangular wooden framework; the sieving should not last more than
10 minutes.   The residue on the sieve is weighed and calculated as a per-
centage and the fine flour determined by difference.
Hie two portions thus separated are examined apart, both for their
external and (or their physical and chemical characters (especially ash-
content, see 6)«
This test fe particularly important with inferior flour and fine bran.
4.	Microscopic Examination .—This is an important test, as only
by its help can the nature of a flour and its purity or mixture with other
flour or extraneous substances be ascertained.
In practice, the test is T^tsed almost exclusively on the recognition of
the starch granules, which exhibit characteristic shapes for starches derived
from different plants.
It may be useful first to indicate certain practical points to be observed
in using the microscope.

